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      Baby, it’s frickin’ cold outside. You 
have to bundle up to the point that you 
can’t move your arms down, not to 
mention all the times you run into an 
attractive person only to have your nose 
run like Niagra Falls. All you want to do 
is go home, turn on the heat full blast, 
cuddle underneath some blankets and 
watch Net ix. But what drink will you 
choose for this celebration of warmth? 
Lauren Grant, a journalism and 
culinary science double major, and 
the Wide World of Web provided a few 
trusty recipes for non-alcoholic and 
alcoholic drinks. Don’t be scared to put 
a line of cinnamon and hot chocolate 
powder on the glass rim as you try these 
beverages for yourself.
Frosty Sangria 
Frosty Sangria is a jolly, happy drink. With 
a couple of fruits, a dash of sugar and two 
bottles of Pinot grigio, when you place this 
on your lips, you’ll begin to dance around. 
Serves 6
1/3 cup sugar 
2 bottles pinot grigio
8 sprigs thyme
8 sprigs rosemary 
1 sliced lemon
1 sliced orange
Optional: Some Southern Comfort.  
How much? You decide!
In a medium saucepan combine wine and 
sugar. Heat over medium until sugar has 
dissolved. Add herbs, lemons and oranges 
and simmer for 30 seconds. 
Strain liquid into a pitcher and discard the 
solids. Fill pitcher with ice and additional herbs 
or fruit for garnish. Serve in wine glasses.
Spiced Hot Chocolate 
 is ‘ole classic gets knocked up a notch with 
some chipotle powder. Make sure you wear 
some protection for this one.
Serves 4
4 cups whole milk 
11/3 cups semisweet chocolate chips 
1 teaspoon chipotle powder             
(modify to taste)
1/2 teaspoon ground cinnamon  
pinch of nutmeg
mini marshmallows 
In a medium saucepan, pour warm milk 
over medium heat. Add chocolate, chipotle 
powder, cinnamon and nutmeg. Stir 
constantly until chocolate has melted. 
Remove from heat and pour into mugs.         
Top with marshmallows. 
Wassail
 is punch is a traditional drink across the 
pond in England during Yuletide, or Christmas, 
but it can be enjoyed at any time of the year. 
 is will make your whole house smell like 
cinnamon heaven. You’ll be wanting some 
more like Oliver Twist when it’s run dry. 
Serves 1
1 gal apple cider
2 oranges
2 lemons
1 tbsp allspice
2 cinnamon sticks
1 qt water
1 cup sugar
Boil the water in a pot. 
Cut the lemons and oranges in half and 
squeeze the juice into a separate bowl to 
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9save, and if you’re feeling traditional, throw 
the pulp into the boiling water. Add the 
spices and chillax for an hour. 
After an hour, let the water cool down before 
you add the apple cider. Return to boiling.
When it starts boiling again, remove from 
heat and add the citrus juice and sugar. Let 
the liquid boil gently for another 10 minutes 
and then you’re ready to go!
Hot Russian Christmas
Replacing milk with eggnog and hot 
chocolate can get you in the holiday 
spirit with just a sip—who cares if it’s not 
December! If you and your friends plan on 
going bowling one snowy night, one cannot 
help but recommend this beverage. 
Serves 2
1 oz vodka
1 oz coffee liqueur
1 oz eggnog
2/3 cup hot chocolate mix
Pour the hot chocolate mix into the mug.
Add the egg nog, vodka and liqueur in. 
Fill the rest of the mug with hot water and 
stir the ingredients in.
Cinnamon Cider Martini
Want a little sin to that liquid heaven of 
apple cider? Well, if you’re 21 or older, we 
know you do. 
Sweet Green 
Nothing like a hot cup of tea to feel merry 
and bright. Add in some stuﬀ  right out 
of your refrigerator, and you’ve got a 
surprisingly tasty new drink to drool over. 
Serves 1
3/4 cup green tea 
1/4 cup evaporated milk 
1 tablespoon sugar 
Combine all ingredients in a shaker and           
fi ll with ice. Shake until frothy and serve          
in a martini or champagne glass for that 
smug feeling.
 Serves 2
1/2 cup apple cider 
3 ounces Cinnamon Flavored Vodka
Cinnamon Sugar
Apple Slices 
Dip edges of martini glasses in cider followed 
by cinnamon sugar.  Combine cider and vodka 
in a small sauce pan over medium heat. 
Heat until just warm and pour into martini 
glasses. Place a slice of apple on the rim          
and serve.
